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These presentations are provi
Management Webinar series. This document does not constitute
EPA policy. Mention of trade names or commercial products doe
not constitute endorsement or recommendation of use. Links to
non-EPA websites do not imply any official EPA endorsement of ¢
responsibility for the opinions, ideas, data or products presented
those locations or guarantee the validity of the information
provided. Links to nG&PA servers are provided solely as a pointe
to information that might be useful to EPA staff and the public.
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EPA mission:
To protect-humanhealthand theienvironmer

19702017 Cut air 93% compliance with >9 million tons of virgin
pollutants by 73% drinking water standards materials avoided.




=  How much food is
D wasted in the U.S.?

Amount of food that
goes uneaten each year:

Percentage of waste thrown

away that is food:

Cost of the food that
goes uneaten each year:

$161

BILLION

- Amount of food waste that
got diverted from landfills:

Number of Americans from houscholds
that don't always have enough to eat:

' 48 ~° v
MILLION . :

:_-::‘ "._ -t ‘)."_
S ‘m 43

United States - : ‘ '
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If food excess were a country:

39 largest source of GHGs

10.7

GT CO,E (2011/2012)

Food loss Russia

and waste

United States
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SourceSdgtarget 12.3 on food loss and waste, 2017 progress ref
Climate analysis indicators tool 2017; FAO 2015.



Reducing wasted food ranks 3

out of 100 for GHG reductions.
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Rank  Solution Sector {BIEJEEH?SG ﬁg 5) {BIL?_TL&%GL?S $)

1 Refrigerant Management Materials N/A $-902.77

2 Wind Turbines (Onshore) Electricity Generation $1,22537 $7.425.00
93 Reduced Food Waste Food N/A N/A
4 Plant-Rich Diet Food N/A N/A

5 Tropical Forests Land Use N/A N/A

6 Educating Girls Women and Girls N/A N/A

T Family Planning Women and Girls N/A N/A

8 Solar Farms Electricity Generation $-80.60 $5,023 .84

9 Silvopasture Food $41.59 $699.37

10 Rooftop Solar Electricity Generation $453.14 $3,457 63

ProjectDrawdown.org
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[INATION'S FEIRST-EVER FOOD WASTE GOAL]

CUT FOOD WASTE IN HALF BY 2030

epa.gov/sustainable-management-food/united-states-2030-food-loss-and-waste-reduction-goal

o 1 United States
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Source Reduction
Reduce the volume of surplus food generated

Feed Hungry People
Donate extra food to food banks, soup kitchens and shelters

Feed Animals
Divert food scraps to animal feed

Industrial Uses (T
Provide waste oils for rendering and
fuel conversion and food scraps for
digestion to recover energy

composf'ns — SEPA Jerarquia de Recuperacion

de los Alimentos

Create a nutrient-rich
soil amendment '

Landfill/

Incineration
Last resort to

- IRl
EXVitRsARMRs

TRME

disposal




Source Reduction:

Reduce the volume of surplus food genere

SAVING FOOD SAVES MONEY

~&

Reduce Over-Purchasing  Reduce Labor and Reduce
Costs through Energy Costs and Disposal
Waste Prevention  Increase Staff Efficiency Costs

o ¥ United States
\_/ Environmental Protection
\ Y 4 Agency



The Business Case for Reducing Food Lo
$1 investea $14 saved!

EVERY  YIELDED

S1 S14

INVESTED  IN RETURN

Measuring waste 3 | Wl Selling imperfect produce
Training staff & | @ Creating new products
Improving inventory management wu |l Reducing waste management costs
Changing packaging &F | B Avoiding cost of food not sold

https://champs123blog.files.wordpress.com/2017/03/report_-business-case-for-reducing-food-loss-and-waste.pdf

o EPAg,,;!ed Statos Champions 12.3
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Source Reductiagioduces biggest
GHG benefits on the Food Recovery Hierarchy

Food Recovery Activities compared to landfill
(IbCo2E per Ib of food)

SOURCE ANAEROBIC ANAEROBIC
REDUCTION DONATED DIGEST- WET  DIGEST - DRY COMPOSTED LANDFILLED
(WARM) (WARM) (WARM) (WARM) (WARM) (WARM)
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Food Loss Prevention Tip Sheets
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Food Recovery Challenge

o Participants:
o Track and measure their surplus food.
o0 Move toward their food recovery goals.
o Endorsers:
0 Educate on thesustainable management of food.
o0 Conduct Food Recovery Challenge outreach.
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Track your source reduction In th

Food Recovery Challenge
Re-TRAC

Food Waste Prevention and Recycling - Detailed Activities > CONNECT
SPECIFIC ACTION TOTAL AMOUNT ESTIMATE % FOQD UNIT (TONS/LBS) TOTAL TONS TOTAL FOOD TONS
source Reduction through purchase, storage and
handling 100 fons
JSource Redyclion through over-preparation and
plate waste 1o Tons
Other Source Reduction Activities 100% Tons
Donation to Feed people 100% Tons
Animal Feed 100% Tons
Other Donations/Reuse 100% Tons
Composting - mixed organics (Please estimate %
f oo-d} 100% Tons
Composting - Food Only 100% Tons
Anaerobic Digestion w/beneficial use of digest
(Please estimate % food) 100% Tons

o 1 United States
\_ Environmental Protection
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2016 Source Reduction Achievement

epa.govioodrecoverychallenge

A950 participants and endorsers
I Prevented 18,000 tons of wasted food.

i Saved $37.4 million in avoided tipping
fees.

EPA Announces the 2017 Food ®
Recovery Challenge Award '
Winners

= Read about how this year's winners achieved their successes
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INATION'S FIRST-EVER FOOD.-WASTE GOAL]}

CUT FOOD WASTE
IN HALF BY 2030

A Measure your wasted food and set goals.
A Implement source reduction.
A Participate in the Food Recovery Challenge.

UnitedS ttttt
Environmental Protection
\’ Agency



Food Recovery Hierarchy

Feed Hungry People

Feed Animals

EPA.GOV/SUSTAINABLE-MANAGEMENT-FOOD/HOW-PREVENT-
WASTED-FOOD-THROUGH-SOURCE-REDUCTION

epa.gov/sustainable-management-food/forms/contact-us-about-sustainable-management-food

Sustainable Materials Management

Food Recovery Challenge

Changing how we think about our resources today for our children’s tomorrow



http://www.furtherwithfood.org/

